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0” T.OCOMIOBILE

¥ THIS SHAFT.DRIVE CAR, WHICH HAS JUST BEEN RECEIVED AND 1S NOW ON EXHIBITION AT THE SCHUMAN GARAGE IS A TRIUMPH

—
—

FOR THE ENTIRE AMERICAN AUTOMOBILE INDUSTRY—A TYPICAL DEMONSTRATION OF AMERICAN SKILL AND PERSEVERANCE,

The LOCOMOBILE is the most RELIABLE car on the Market. It will run day after day, month after month, and year after year with a minimum of care and expense,

i o , . . In DURABILITY it
will hold its own against any car in the World. The LOCOMOBILE has an unmarred reputation for SAFETY. There is no record of any accident or injury from the breakage of an

LOCOMOBILE CAR. The DESIGN of the LOCOMORILE is Lest because it is along approved and accepted lines.
procured. No less than sixteen grades of high quality steel are employed.

y part of any

The MATERIAL used in the construction of the LOCOMORILE is the best to be
A notable feature is the use of special formula bronze at important points.

: In CONSTRUCTION the LOCOMOBILE is
a BUILT Car as distinguished from an ASSEMBLED Car. The LOCOMOBILE is the EASTEST and STEADIEST riding of motor cars becatse it is specially designed for varying roads,

The “80° Locomobile § Passenger

-

THE ONLY AMERICAN CAR WHICH EVER WON AN INTERNATIONAL RACE FOR ENDURANGE, AS 1T DID IN THE VANDERBILT CUP RACE,
LOWERING ALL PREVIOUS RECORDS MADE AND GOING 258 MILES IN 240 MINUTES WITHOUT STOPPING.
Also made in 4 passenger Roadster Touring Car. or Baby Tonneau body.

A new Shaft-Drive Model. Special attention is directgd to the easy riding qualities of this model, its smoothness of operation, and to the novel and desirable shaft-drive system thoroughly developed
through three years of road testing, The front seat is divided; the rear seat is 51 inches wide, affording ample room for three passengers.

street without backing. Another special feature is the law Tension Ignition which prevents water or moist air affecting its working safely and smoothly.

CHASSIS: *“30” standard type.
Wheel base: 120 inches
Extreme length:
Extreme width: 62} inches.

15 feet, top down,

MOTOR: Four-cylinder, water-cooled.

Cylinder bore: 43 inches,
Stroke: 44 inches,
Horse-power: 38, by test.
Lubricator: Force-feed type,
Oil supply: 13} gallons.

N
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gear-driven,

S PECIFIC

CARBURETER: Locomobile,
Type: Float-feed, automatic.
Jacket: Hot water.

Fuel supply: 18 gallons.

ATIONS:

TRANSMISSION :  Selective, sliding gear.

Number of speeds:
Drive: Shaft.
ERAKES: Two sects, four shoes,
Type of brakes:
Running brake;

Four and reverse.

Expanding on rear wheels.
Foot-operated,

uman Garriage Co., Lid, --

The wheel base is 120 inches, yet the car can be turned in a 38-foot

Emergency brakes:

Hand-operated, interlocked with clutch,

Dimensions: 14 inches in diameter; 1} inches wide,

WHEELS:
Front tires:
Rear tires:

SPRINGS:
Front springs:

34x4 mches,
34x44 inches,

34 inches i diameter; 1

2

spokes,

Semi-elliptic, alloy steel. .
38 inches long; 1] inches wide.

Rear springs: 48 inches long; 1} inches wide.”

EQUIFMENT:

Fight-inch Meadlights, generator, oil side lamps, tail

light, horn, tire-carrier, tool bag with outfit of tools,

Merchant Street at Foot of Bishop

Honolulu Territory of Hawaii

THEHAWAIIAN PINEAPPLE

the pineappies green with the theory
of thelr ripening on the way, as
they do with some fruits from for
elgn ports, especially with DBahama
and Singapore plneapples, the woody
fibrous kind we have always known,
would be to absolutely ruln them. A

| p—

H\

fs the appearance of a tiny “cféwn’ '‘somefimes find on any fresh plueup—'l"ur once the can is hermetionlly

which develops slowly into a minin- ple

tute pmeapple; the

fought. in  the market. The

sealed there Iy not a fraction of

blossoms then Smooth Cayenne (s acknowledged to'change In the fruit from them until

come out, & tiny flower at each "eye” |be the very finest variely of ||Im.-np—l!tl'.|u housewife opens it In her own

while the fruit is still
diaappearing long
tained s rull size.

small, but

before it has at-

Jble known,
To show the magnitude .to which

Hilelien,
The frult s put up In three ways;

The plant likes the Hawaillan Plneapple industry hns cllsell, as bag ween told about, and

pineapple does not ripen off the plant n gufMclent amount of molsture, 'grown In so short a time, a glanee afso In  crushed and grated form.
s0 well as some othor fruits, and this which it gets just right In Hawall. lat the figures of thy ‘“canneries” Thus you ecan buy o ean of whole
By Mra, Sargfi Pearson Stuart in care It Is grown under glass for the|Hawalian grower knows It better Tap much water will rot the roots, (HeTE Is all that (8 necessary.

Six Isllces, or a cin of erushed pineap-
The American Housekeeper. wealthier classes, and around Chrisl-|than snyone else.

Do you ke pineapple? Then think

of a kind as soft and tender as the
choleest Michigan peach; that you
can cnt and est with a teaspoon the
same as you would a digh of sliced
peaches or pears! A kind without
any woody fibrous pulp~ Whatever,
with no tough core to chew on; a
kind that each spoonfnl simply melts
in your mouth!

This is fhe new Hawallan Pineap-
ple, the fruit that Is bound to change
all our previous ldeas as to what a
pineapple really is. We thought we
¥néw what pineapple was, but we
were mistalien. The tough, fibrous,

been accustomed to, 18 no more lke
what a pineapple should be, and can
e made to be, than a little green
unripe watermelon Is llke a blg lus
elons Sounih Carolina twenty-pound-
er. It is true they are hoth water-
melong but—oh, what a difference!

And behind all this there 18 a most
interesting #tory. A story of ten
years hyrd work, crowned with a
guccess that has saldom before ever
come to A hortlculturalist within our
time, A story big with achlevement
and importance to every one of us
in the United States who eat and
like good things; for It places within
the houseckeeper's reach a NEW dell-
cacy, as healthful and wholesome as
it {a tempting, and one that readily
lends itse!f to an infinlte variety of
uses. Here is the story:

Some teén years ago & young fellow
left college fo make his way In the
world.
desk work of any kind, although hia
education was a most finighed one.
The professions did not appeal 10
him; what he craved most was AN
outdoor lfe. So he fell to studying
pgriculture. He saw that in the gen-
eral wmensge agriculture was a very
broad fleld, and that to muke p real
Iy big success one has to specialize.
Fine frult raising seemed to him from
bis observations to offer the greatest
posaibilities, and after considerable
study he selected the pineapple a8
the fruit capable of the highest type
"of development. He set aboul o
make it the “king of froits

He traveled here and therp ®mtudy-
ing ft. He found It at its hest in
England, where, especlal care 1s tak-
en In it raising. With the utmost

e A

goidy specimen that we have always .

He ‘didn't seem to care for

iof the country,
!glunea aplece,
thused he

e, not

all the year round.

had ever attempted it before.

He DbLegan energetically
around for the best place to

was, HMe found it in Hawail

just ‘right. Nature
the plneapple

not do for it elsewhere.

ally Jn the open feld,
glass ralged anll earetuhy
plneapple of England,
to wark.

growars fn° the world,
king" they call him out there.
ed o his own Ilmmense

est; all working harmonionsly

ever known.

enltivaflon and more this year,

oneg oven predicts,
e had before,
After having produced the finest
wag to market it. And this took
money and bralng, The plneapple

could not be exported raw

to ¥now It, a8 he knew It

B

loolking
ETOW
this pilpeapple, no matter where it
The
nutive pineapple there excels any to
be found in any other part of the

world. This for the reason that the
climate exnctly suitg thls tender
frult, It is sub-tropieal, with a soil

there does for
what all sclence ecan-
He fount
that tha frolt could easily be made
there to attaln finer guallties natoes
than the
mutnred
8o he started

Ten years have gone by and today
‘lm {8 one of the -largost pineapple

a “ploeapple
Link-
pineapple
fields nre other huge ones of Hawnll-
an and Amerlean ecapital and Inters
to
produce the choleest plueapple fruif
In 1901 there waz only
about 40 acres devoled to pineapples.
In 1808 there were 6000 acreg under

Whit the future ascrepge will be no
The frult makes
Instantaneous friends wherever It {8
shown. Nofhing like it was ever to

pineapple possible, the next problem

it the
grOWérs wished the Ameriean people
Way out
there in the Pacifie, with an Infre-
quent sfeamer service, It wns Tmpos
gible to walt ontil the fruit ripened
before pleking and then attempt to
hold It for the steamer and to keep
it during the long voyage. To plck

So the problem

mas tlme It 18 the aristocratic rruﬂiwaa to glve it to the American house-

often selling for a
The more he studied
thig English plneappls, the more en-
becamea In oultivating a
fruit like this for the Ameriean pub-
merely for Christmas time
and for the wealthy ns they do in
BEngland, but for the whole people for
This was a big
proposition—just so big that no one

wife thoroughly ripe and at its hest,
and in such s way that she could
bave it at all times of the year.

The problem
est containers known. This canning

the most modern and sanltary meth-
ods are used, and the sanitary cans
absplutely prevent any contaming-
jon of the contents by acld or sol
der, The can ig sealed by a machine
process without the use of elther
of thegse 1Two Injurlous factors
Through the uge of these sanitary
eang any housekeeper in the United
States may now enjoy Hawallan Pine-
apple at Its best, no matter where
she lves, or whether It Is July or
December. She can always have a
few cans, upon her pantry shell ready
for any emergency whera a delieious
deasert or quickly prepared luncheon
Is desired. :

The centor of the Hawallan pine:
apple growing Is In the islnnd of
Oahu, where the city of Honolulu I§
situated. The plneapples are set I
leng rows much as we set ont cub:
bage or tomato plants here, The
fields are so blg that these “rows"
are sometimes two and hall miles
long &tretohing toward the moun-
talng. It takes about 18 monihs for
a pineapple plant to frmit. It is owing
ta thls long time that the climate
of Hawall Is so especially adaplable

perature out thera fs but a few de-
grees between summer and winter;
the plants growlng right along
throughout our own hot summer and
frigld winters withont fealing the
differenge. A fleld of growing pine-
apples In this “Paradize of the Pacl-
fic'" Iy probably one of the most
beautiful sights in the world, The
pineapple grows on a large spreading
plant, knee-high to walst-high. The
Imes of the pineapple plant are beau:
tiful ns its color; the long Eray-green
leaves sweep away from the center ol
the plant in perfect nres, making
‘beautiful decorative forms wherever
the e¥g can reach.

The pineapple s a composite fruit,
eachl ona of the litle geometrical
diviglons surrounding an eyve, repre:
senting a unit of its structure. The
firat slgn of the formation of a fruft

tn I8 ralaing. The wvariation In tem.

while too little will reduce the size years ago they were putling up about iple, or 4 can of finely grated, accord-

and fulciness of the (rulf,

‘The pine- 3,000 eases of pineapple a year, Last Ing to your requirements, The crush-

apple matures slowly ag the nccom-|yeny They put up 400,000 casos—and jog and grated forms are used largely
panying photographs will ghow, hut !most of this for Ameriean nge, These [for ples, cakes, puddings, ices and for

‘owing to the delightful evenness of 100,000 enses mean 9,600,000 cans of (a1l cooking purposes.
was solved by the the climate damage to a crop ig very [Hawallan Plneapple for the Amerlean | the many excellent puddings usunlly
uge of sanitary cans; one of the fin- rave, maling it g modt profitable In- gyocersman to gell, and ke demnnd made with apples ean be made of Hu-

dustry.

T |
Industry of Hawall being new, mlhr!- KTier bearing Iis fruit the piant td|

He vven grenfer than this hoge sup-

ply, Wherever It s sold it has al-

Almost any of

jwallan Pineapple with very decldod
guin In flavor as well as In novelty.

not cut down. but left standing and Mmost completely displaced all other {The dessert which made with apples
in eourse of time bears a second and KInds of plneapple, and grocerymen ly ordinary and commonplace may
usnally a third erop, the fruit coming \HOW comsider It & most staple prod- be transformed into an unusual and

ftom suchers which

cut. But a plant Iz rarely allowed to

Lear niofe than a third time, as the all the men in the flelds, and one of product is

fruit (6N Deging to deterlorate.

| In the West Indies, where most of
our fresh plneapples hove always
come rom there is o great distinction

tle hard reddish frult which sells
from ten centg up on the eity fruit
stalls, and "garden plncapples” which
are to be found only at the high-
priced frult stores at pomewhere
around a dollar aplece. The industry
In ‘the West Indies 18 an old one, anu
cumbered with poor warieties, Lad
methods and consequently laferlor
product. This s also the case In

start pear the [vet: o big nll the year round sellbr..'umre clegant
point where the first pineapple was (About 1600 workers are employed in |this with pineapples,

these cannerles alone, exclusiye of

thege cannerles 18 sald to be the
largest truit eannlug factory in the
world.

The canning of thls pineapple lg A

between “field plneapples®—the HE- very quick and meartonature pro-iin the United States,

leess. A great deal of thought and
capital hag been pul Ioto this work.
The pineapples are brought in from
the fields to the canneries In truck
loads. From that time the frull I8
not touched by human hands. The
machines pare the pineapples, and a®
{they are thoroughly ripe, this iz a
delleate operation. Thenm they are
ecorod by other machines and gliced—

dish by substituting
Upon arrival In San Francisco, the
distributed through the
|rugnalsr syslem of brokers, wholesal-
ers and retallers, and finds its way
all over the country. It fs today sold
by mearly eyvery good groocery store
A housowifle
can get it no matter where she lves,
1 perchance her loend grocer has
(not put In a stock of It, as sometime?
happens, he canmgot it for her withe
out delay by simply sending an order
to his wholesaler for “Hawalian Ploe-
appte” AN wholesnlers are  now
well aequainted with it and will send
him a supply quickly. When onoe
he shows it to his customers he will

Slogapote, for many yonrs the chief land such sllces; good. blg, thick, gen-|need no coaxing Lo keep u large stock

sofited o the pineapple crop of the
world. Very different conditions

previlll in the Hawaflan Tslands, ns land a syrup of pure granulated sugnr ferent

told about above, “While less than
ten years old there, the pineapple in.
dustry has beeome gecond in impor
tance to sugar. With the Industry
lirgely In the hands of our enliege
mmn and Amerlean growers the pos.
#ibiltles of it are, almost unlimlited.
Many smaller growers are seelng
the advantage of the pineapple as a
reliable and profitable c¢rop and are
sfarting to grow them. Tt ls sald by
those who have visited Hawall and
extimined the sltuation that there i3
today no more promishg field for the
man with a natural bent toward hor-
theulture than this new industry (o
our Ialand possesslons,

| Out thera they plant only the ehole-
est "gardem plneapple,” known as
the Smooth Cayenne, a8 fruit which
,When matured welghs from seven to
nine pounds and ripeng to a rich gold-
en yollow. They set out the new
patches with slips which arg either
th® crown cut from a ripemed pine:
afitle or the shoots which grow 4l-
l:eem’ under the frult, Mke you will

-

:nrmls ONes,
the specially

Then they are put In
made sanitiry oans,

I+ poured over them, The cana are
Jquickly sealed. Absolutely
14 added to the frult except the su-
gar, and this merely to safely pre-
gerve it. In fact, there iz nothing
that counld possibly be added to Im-
prove It half as good as is own dell
olong pureness. Within aix minutos
from the time & ploeapple 1s dellv-
Brel lo the peeling machine, It {8
pared, cored, sized, sllced, packed
and the séaled can Is submerged in
i bath of llve steam, which thorough-
ly sterilizes the entire package.

By this quick and modern method
the housewife la nesured of the frait
belng perfeetly ripe and perfectly
fresh—al Itsa very Dbest—when she
gets It. It 18 left on the plant until
the last minute, getting itz thorough
ripening. It ls then pleked and
ecarted to the cannery without de-
lay, and Immediately ecanned. No
Mme 13 lost anywhere, Thug when
you opem & can of Hawalinn Plne.
gpple it ls exactly the mame as plck

-

ing and eating fresh fruit in the field.

‘of It on hand—once shown, it sells
{Itaelf, While there are several all-
growers ralslog  enormous
lerops all the time, there I8 no special

nothing [brand of this pineapple to be asked

for. Tha genernl term “Hawallan
Pineapple” I8 all that i{s mecezsary in
jealling for it. It ig all the same no
imatter which grower raised it; It Is
Ml canned allke.  All the growers
'Ihrl\'v formed thoemselves Into an A8
IBnolnt[uu with the common objoct of
miking Hawallan Plneapple the
siandard of the world and placing it
within the reach of all. These grow-
aorg look forward to the time when
there shall be ns large p demand for
thlg pinenpple as there (s now for
canned peaches and pears,

The canned plneapple we formerly
knew was g poor apology for good
frult, as every housewlife knows. 1t
was a little wet, o ltile gour gnd a
iftle sweet; about as good ag molst-

ened chips. And with garden pine-
applea worth a dollar apiece they
could mot be wused for commercisy

preserving—so we had to be content

—_—

(Contlnued on page | 10)
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